‘Let’s get loud’
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Ihese doys 1t seems o be the trend to cronk ot
up, i 1t's in vour car, the derm roem or sitting
arcund the house

Musie mokes the world go “round, nght? Kight!

['he lowder the better. Heok, we only live onee
let’s kel it up o noteh. Wi 'ne voung, or af lenst
youmng al heart, s whe cares about the fulure
meat ws! W hive For teday, Fisk manogement 1= for
the weak; besides when you get old, let's foce it
o e eld, soowhe cares what your body 15 like
Why eare of yvou con’t hear the television, the birds
singing or the sweet sound of vour baby, AL least,
hack mn the dav, you had the conlest, loudest, kick-
bt stereo arcund. [E doesn't moatter thal the jum
bo was the reason vou can't hear moow. AR lenst
vou know vou ore in the nerm, one out of every 10
Americans has beanmg loss

Many people don't think sbowt the future
hecause 1t the future, Especially for us “vounger”
people who believe it can't happen to us when the
“superhere effect” tmkes over. Bub maybe, qust
miy be, 185 dume b noedice and protegt cur heoring
from lewd sounds from the boss jpmmin’ o the
Ly meowver cuttin’ nedsemakers. Lost hearing s
gone forever, but it's preventable with the nght
ko ledge

Farst, don’t be around loud noise of vou eon help
i | know ensm” doven the stip waih the radie
sgreqmimng, boom, boom, boom, boom 15 cool fo
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some but you have to realize it destroys vour heor-
g Hoss musie eom be so mbense thod some Lopd-
ness lovers eon rench sounds well over 120 o 150
decibels. Heormg damage ocours ot this level after
less thon o minades!

Secondly, wenr protection of vou'ne o oud
nedse enviromment, You cen tell if vou ane in o
nedse enviromment 1F veu're within three feet of
someene and hove o talk lovder thon normal to be
uncerstood, [Fthat's the case, vou enther need pro-
tesetrem or fo beave the aren. Publie health, T3 1-
4403, eon help vou degwde what's the best protee-
11on For Vil with VOUT TEMSE SXPOSITES

Frmally, know how nose eon domge your hear-
ing. soumd stimulates tmy har=hke cells inoyour
inner enr thet send messoges to your brmn. Like
wind blowimg in o treg, o lidke 15 all nght. Betwesn
putls af wind, the tree spongs back mie an upnght
pesatien. However, il the wind Blows oo hord or for
too lomg, the tree vall begome permanently bent and
muy break. Smmlorly, the hor-hike cells are dom-
aged by oo much noise for too long. Whale at first
the cells moy recover, repeated noese will lead (o
permanent domoge. Chen, domoge cecurs gradoally
aver a mumber of vears and remains unnobieed until
1 too late. The domaged cells con no lenger send
thie miessngpes o the brom ond hesrng 1z los)
(LSHA 194949

Hemember, noise 15 everywherns, don’t jeopard-
iz vour future by thinkimg veu're eoel with your
jammin” steren today. Keol coolness s bemyg smart
and bemg able 1o heor fomormow’s sounds
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SAFETY SCRAMBLE
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IMPROPER HANDLING
OF FIREARMS CAN
LEAD TO THIS

e 4

Mow arrange the circled lefters
to form the surprise answer, as
suggested by the above cartoon.
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Sorambldes: WINDOW  HAZARD  AMKLE IS5LE

Last week's
Answer: Where poor planning gets you -- NOWHERE

MATCH POINT

tiie neads 1o be cooked in plenty of time 1o thoroughly
chill i the refrigeraton

0 People should wash their hands thoroughly with
ha soopy waber before prepanng foed

0 Be sure all work surfaces and uiensils are clean
Bacteria can be PrERedl i ans surface of food.

0 Marinete meat and pouliny ino covered dish i the
refrigerntor, Mever partially coek food to finish later

0 When picnicking or cooking outdoors, take
plenty of clean wtensils. Keep the cooler i the shade
with the Did elosed. Replemsh e of 11 melts, Serve
arilled Foods on a elean plate, not the one used for
raw 1lems

0 People should cook meats and pouliry well
Beel should be covked 10 an intemal temperature of
145 degress Fohrenheit, Ground beel’ needs 1o reach
155 degrees Fahrenheitl, and pouliry needs to reach at
lepsi 165 degrees Fahrenhen internally. Keep hot
Fonds hot

1 ]L.':I-:l'l.!.l.-.'lul.-.' leftovers imm..-d:m-.-l}.. Drivide foods
inki small shallow containers o help foods cool Taster
Fehent oll lefiovers thoroughly to at least 163 degrees
Fahrenheil. Kemember, when in doubs theesy it oul.

Whether picnicking in the park o enjoying a nice
dinmer at lwome, remember these tips for a safe and fun

summertime meal, For more information, call the public

healih olfice at 73 1-4405.

t S[DOi] the Scenery
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Always keep a shovel,
rake and water nearby
when burning debris.

REMEMBER, ONLY YOU CAN
PREVENT FOREST FIRES.
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